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Cream is an oil-in-water emulsion, butter, a water-in-oil emul-
sion; the oil in each case being milk fat. To change the phase
of the emulsion, a machine known as an extruder is used in
this process. Essentially it consists of two hollow cylinders, fitted
with square-cut threads. The cylinders, which are brine cooled
internally and also jacketed by a brine cooled cover, are gear-
driven in opposite directions. Cream entering at one end of
the cylinder is driven forward by the threads and at the same
time is cooled rapidly. The combination of cooling and the
working imparted by the action of the geared cylinders inverts
the emulsion phase and changes the cream to butter. Actually,
such butter differs somewhat from that obtained in a churn
since it contains a little more curd and a higher phospholipid
content.

A _Yraf Way butter-maker is shown in Fig. 49.

FIG. 49. New Way Butter Maker
The actual butter-maker is shown in the rear. Equipment in the foreground
is used to cut and package the butter as it comes from the machine. (Courtesy
of James Bell Machinery Pty., Ltd.)